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図１ 味覚センサーによる各種甘味料の濃度勾配の変化 
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図 2 味覚センサーによる食塩添加時のスクロース甘味度の変化 
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図 3 食塩添加時のフルクトース甘味度の味覚センサーによる変化 
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図 4 リンゴ酸ナトリウム添加時のスクロース甘味度の味覚センサーによる変化 
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Summary
?Often as taste of food is a mixture of various taste are mutually related to each other. As an example of the interaction of a 
salty taste and sweet taste, if common salt is added to sweet red bean soup with mochi ?Oshiruko?, it is known widely that 
sweet taste will increase. In this study, authors have carried out a comparison with the sweet taste by five kinds of sugar, and 
it was studied the influence of sweet taste which common salt, sodium malate and potassium chloride added sucrose or fruc-
tose using a taste sensing system.
?The effect of common salt on the sweetness of sucrose were carried out by sensory test.?Degree of concentration of 
sucrose on increasing, common salt concentration also increases, and sweet taste increases by sensory evaluation.?When 
sodium malate and potassium chloride were used for substitution of salt, the effect similar to salt was accepted in sodium 
malate, but the effect of potassium chloride was not accepted. 
?Moreover, when the influence of the common salt, sodium malate and potassium chloride exerted on the degree of sweet 
taste of sucrose using a taste sensing system, the concentration of sodium malate followed on increasing, and it was admitted 
that sweet taste increased also in the taste sensing system like sensory evaluation.
